Keep Frozen (0°F) 100

PIECES

Ready to Cook

CHICKEN QUESADILLA CORNUCOPIA
(CHICKEN AND CHEESE FILLING IN FLOUR TORTILLA)

0g Trans Fat Per Serving

INGREDIENTS: Flour Toriilla {enriched bleachad wheat flour wheat flowr, nizcin, reducad iron, thiamine mononitrate, nboflavin, folic acid), water,
vegaiable shortening [interasterified soybean oil, hydrogenated soybean oil andior palm oil], contains 2% or less of each of the iollowing: salt,
leavening [sodium bicarbonate, sodivm aluminum sulfate, corn starch, monocalcium phosphate and'or calcium sulfata), distilled monoglycarides,
whaat starch, alpha amylase, fricalcium phosphate, BHT, cellulusaﬁlum. dough conditionars [fumeric acid, sodium metabisulfite], presarvativas
[calcium propionate, sorbic acid andfor citric acid]), Chickan Meat, Water, Sour Gream {grade A cultured cream, milk, modified food starch, guar
gum, sodium phosphate, locust bean gum, sodium citrate, carageenan, dextrosa, potassium sorbata, [io maintain frashness] enzymes), Cheddar
Cheesa (pasteurized milk, cheese culture, salt, enzymes, annatio coloring, cellulose), Pepper Jack Cheese (cheddar and Montarey jack cheeses
[pasteurizad milk, chease culture, salt, erzymas], whay, canola oil, food starch-modified, sodium phosphata, jalapeno pappears [jalapeno pepper,
salt, vinegar], skim milk, salt, lactic acid, sodium alginate, sorbic acid as a prasarvatve), Mild Salsa (iomato concentrate [water, iomato pastel,
diced tomatoes, jalapeno peppers, green chilies, yellow chilies, vinegar, salt, dried onion, dried garlic, spices, natural flavor), Green Ball Pepper,
Jalapano Peppers (jalapeno peppears, water, salf, vinegar, spices), Stabilizer (corn starch, mathylcellulosa, egg white powdar, xanthan gum, guar
-Eum]. Soybaan Oil, Roasted Rad Pappears (roastad bell peppers, watar, vinegar, citric acid, salt, sugar, calcium chioride), Spicas, Sodium Alginate
401.
Contains Egg. Milk, Soy, Wheat.

PREPARATION: For best resulis cook from frozen. Bake on center rack for best results, toriillas should be shghtly brown. For safety
purposes, product maust be cooked 1o an internal temperature of 165F as measurad by a food thermometer. Keep in mind oven
calibration variances and rotato pan if necessary. Depanding on the number of pescas, cooking time may vary. CONVENTIONAL
OVEN: Pra-heat oven to 400%F. Remove product from tray and place on a greased baking sheet < inch apart. Bake 12-16 minutes.
CONVECTION OVEN: Pre-heat oven to 375°F. Ramove uict from fray and place on a greased baking sheet v inch apan. Bake 9-
12 minutes. MICROWAVE OVEN: Not recommended. DEEP FRY: Not recommendad.

07015 BON

Distributed by:
Cuisine Innovations, LLC.
1920 Swarthmore Ave., Lakewood, NJ 08701 U.S.A.
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Met Wt. 6.25 Lbs. (2.83 kg)

Serve Hot 50267 i

FOR INSTITUTIONAL USE ONLY

Nutrition Facts

Saning Size 3 Feces (B57)
Saenvings Par Contmingr About 33
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KEEP FROZEN

CHICKEN
QUESADILLA CORNUCOPIA

[CHICKEN AND CHEESE FILLING IN FLOUR TORTILLA)

ﬂg TRANS FAT PER SERVING

N utr iti O AmountServing % DV*  AmountServing % DV*
Facts Total Fat 6g 9%  Total Carb. 18g 6%
Serv. Size 3 Pieces (85g) Sat. Fat2.59 13% Fiber 2g 8%
ggm"igg ':‘Eg“t 33 Trans Fat Og Sugars 0g
Fat Cal. 50 Cholesterol 25mg 8%  Protein 10g
" emea ona 000 canne it Sodium 400mg 172
Vitamin A 2% + Vitamin C 4% + Calcium 10% * Iron 4%

PREPARATION: FOR BEST RESULTS COOK FROM FROZEN. BAKE ON CENTER RACK FOR BEST RESULTS, TORTILLAS
SHOULD BE SLIGHTLY BROWHN. FOR SAFETY PURPOSES, PRODUCT MUST BE COOKED T AN INTERNAL TEMPERATURE 0F
165°F AS MEASURED BY A FOOD THERMOMETER, KEEP IN MIND OVEN CALIERATION VARIANCES AND ROTATE PAN IF
NECESSARY. DEPENDING ON THE NUMBER OF PIECES, CODKING TIME MAY VARY,

CONVENTIONAL OVEN: PRE-HEAT OVEN TO 400°F. REMOVE PRODUCT FROM TRAY AND PLACE ON A GREASED BAKING
SHEET 1/ INCH APART. BAKE 12-16 MINUTES.

CORVECTION OVEN: PRE-HEAT OVEN TO 375°F. REMOYE PRODUCT FROM TRAY AND PLACE ON A GREASED BAKING
SHEET 172 NCH APART. BAKE 9-12 MINUTES,

DEEF FRYER: NOT RECOMMENDED.

MICROWAVE OVEN: NOT RECOMMENDED,

REORDER #

256341

IWGREDIENTS: FLOUR TORTILLA (ENRICHED BLEACHED WHEAT FLOUR [WHEAT FLOUR, NIACIM, REDUCED
IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, VEGETABLE SHORTENING
HI‘II"'EHEE?EHIFIEI] SOYBEAN OIL, HYDROGEMATED SOYBEAN OIL ANDYOR PALK O6LJ, CONTAINS 2% OR LESS
F EACH OF THE FOLLOWANG: SALT, LEAVENING [SODIUM BICARBONATE, SODILIM ALUMINUM SLILFATE,
CORN STARCH, MONOCALGILAM PHOSPHATE ANDYOR CALCIUM SULFATE], DISTILLED MONOGLYCERIDES,
WHEAT STARCH, ALPHA AMYLASE, TRICALCIUM PHDSPHATE, BHT, CELLULOSE GUM, DOUGH CONDITIONERS
EFIJI'.!EHIG ALID, SODILUM METABISULATE|, PRESERVATIVES IEI'.'J.LGIIJM PROPIDAATE, SORBIC ACID ANDOR
ITRIG .ﬂ.lll-ﬂl!ll. CHICKEM MEAT, WATER, SOUR CREAM (GRADE A CULTURED CREAM, MILE, MODSFED FOOD
STARCH, GUAR GUM, SO0DIUW PHOSPHATE, LOCUST BEAM GLUM, SODIUM CITRATE, CARRAGEENAN,
OEXTROSE, POTASSILIM SORBATE, [T0 MANTAIN FHESHHESE&E’.I?'I’I‘-‘IES'. CHEDDAR CHEESE {PASTEURIZED
MILK, CHEESE CULTURE, SALT, ENZYMES, ANNATTO COLORING, ﬂEt'_LI-LIJSEEI PEPPER JACK CHEESE
(CHEODAR AND MONTEREY JACH CHEESES [PASTEURZED MILK, CHEESE CULTURE, SALT, ENZYMES], WHEY,
CANDLA QIL. FOOD STARCH-MODIFIED, SO0IUM PHOSPHATE, JALAPEND PERRERS EMAPEI'.IEI PEPPER,
GALT, VINEGAR], SKIM MILK, SALT, LACTIC ACID, SODIUM ALGINATE, SORBIG ACID AS A PRESERVATIVE),
MILD SALSA k AT CONCENTRATE [WATER. TOMATO PASTER, DICED TOMATOES, JALAPEND PERPERS,
GREEM CHILIES, YELLOW CHILIES, VINEGAR, SALT, DRIED ONIOM DRIED GARLIC. SPICES. NATURAL
FLAVOR), GREEM BELL PEFFER, JALAPENO PEFPERS [JALAPEND PEPPERS, WATER, SALT, VINEGAR, SPICES),
STABILIZER {CORN STARCH, METHYLCELLULOSE, EGG WHITE POWDER, XANTHAN GUM, GUAR GUM],
SOYBEAN QIL, ROASTED RED PEPPERS (ROASTED BELL PEPPERS. WATER, VINEGAR, CITRIC ACID, SALT,
SUGAR, CALCIUM CHLORIDE), SPICES, SODIUM ALGINATE E401. COMTAING: EGG, MILK. S0Y, WHEAT.
DISTRIBUTED BY PERFORMARCE FOOD GROUP
RIGHMOND, VA 23238

031115
07015

4-25 COUNT
NET WT 6.25 LB (2.83 kg)
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CHICKEN
QUESADILLA
CORNUCOPIA

PREPARATION: FOR BEST RESULTS COOX FROM FROZEN. REMOVE FROZEN CORNUCOFIAS FROM
FLASTIC WRAFPING AND TRAY. PLACE ON A GREASED BAKING SHEET ¥ INCH APART. BAKE ON
CENTER RACK. TORTILLAS SHOULD BE SLIGHTLY BROWMN AND FILLING HEATED THROUGH WITH
INTERNAL TEMPERATURE REACHING 165°F AS MEASURED BY A FOUD THERMOMETER FOR SAFETY
PURPOSES. KEEP IN MIND OVEN CALIBRATION VARIANCES AND ROTATE PAN IF NECESSARY.
DEPENDING ON THE NUMBER OF PIECES, CODKING TIME MAY VARY.

CONVENTIONAL OVEM: PRE-HEAT OVEN TO 400°F. BAKE 12-16 MINUTES.

COMWVECTION OVEM: PRE-HEAT OVEN TO 375°F, BAKE §-12 MINUTES.

4-25 COUNT
NET WT. 6.25 LBS. (2.84 kg)

Nutrition Facts
Senving Size 3 pieces (857)
Servings Per Container About 33
Amaiunt Per Serving

Calories 160 Calonas from Fat 50

% Daily Value®

Total Fat &g 9%

Saturated Fat 2.5 13%
~ Trans Fat 0g i
Cholesterol 25mg 8%
Sodium 220mg %
Total Carbohydrate 150 6%

Dietary Fiber 2g 8%

Sugars 0g
Protein 10g
I
Vitamin A 2%  « Vitamin G 4%
Calcium 10% + lron 4%

* Parcant Daily Vahies are basad on a 2,000
calorie diel. Your daily values may be bigher
o lower dapanding on your calarke reeds:

Calories: 2,000 2500
Todal Fat Less then 659 &g
Sat Fat Leesthan 209 2549
I:h:;!mml Less than  300mg  30dmg
Sadium Legs than 2400mg 2,400mg
Total Carbabydraie 30dg 3r3g
Limstary Fiber 259 309
Cafaras per gram:

Fal 8 = Cabohydrale 4 = Protein 4

INGREDIENTS: FLOLA TORTILLA (ENRICHED BLEACHED WHEAT FLOUR
[WHEST FLOUR, WISCIN, REDUCED IAON, THULMINE MYIMOMITRATE,
AABOFLAYIN, FOLIC AGID|, WKTER, VEGETABLE SHORTENING
{IKTEAESTERIFIED SOYREAN (AL, HWOADGENATED SOYBEAM OL ANDYOR
AL 0IL], CONTAINS 2% OFs LESS OF EACH OF THE FOLLDWING: SALT,
CEANENING [SODIUM BICAAROMATE, SOILM ALUMINUM SULFATE,
RN STARCH, MINOCALCILNE PHOSPEATE ANDVOR CALGHIM SULEATE],
ISTILLED MONOGLYGERIDES, WHEAT STARCH, ALPHS AMYLASE,
TRICALCILIG PHOSPHATE. BHT, CELLULOSE GUM, DOUSH GONDMONERS
[FUMEREC ALID, SODIUM METABISULATE], PRESEAVATIVES [CALCIUM
FROFIDNATE. SOREIC ACID ANDVOR CITRIC ACID]|, CHICKEN MEAT,
WATER, SOUR CREAM (GRADE A& CULTURED CREAM, MILK, MODIFED
FO0D STARCH, GUAR GUM, SODIUM PHOSPHATE, LOCUST BEAN G,
SODIUM CTTRATE, CARRAGEENAK, DEXTROSE, POTASSIUM SORSATE,
701 MAIKTAN FRESHNESS] ENTYMES), GREDDAA CHEESE (PASTEURTED
MILK, CHEESE CULTURE, SALT, ENIYMES, AMNATTO GOLOSRING,
QELLULOSE], PEPPER JACK CHEESE [CHEDDMR AND MONTEREY JACK
CHEESES [PASTEURIZED MILK, GHEESE CULTURE, SALT. ENZYMES],
WHEY, CANGLA DIL, FOOD STARCH-MODIFED, SODILUK FHOSFHATE,
JALAPERD PEPPERS [LALAPERD PEPPER. SALT, VINEGAR], SKIM
WILE, SALT, L&CTIC ACID, SCOIUN ALGINGTE, SORBIC ECID AS A
PRAESERVATIVE), WOLD SALSA (TOMATO CONCENTRATE [WATER. TOMATD
PASTE], DOCED TOMATOES, JALAPEND PEPPERS, GREEN CHILES, YELLOW
CHILES, VINEGAR, SALT, DRIED CIIOA, DRIED GARLIC, SPCES, MATURAL
FLAVDR), EREEN BELL PEPPER. JALAPEM PEPPERS |IALAPEND
PEPPERS, 'WATER, SALT. VIKEGAR, SPICES), MOMRED GOAK STARCH
\CORN STARCH, METHYL CELLULOSE, EGE WHITE POWDER, KANTHEN
GUM, GLAR GUMY, SOYBEAN (I, RDASTEDN AED PEPPERS MADASTED
BELL PEPPERS, WATER, WNEGAR, CITRIC ACID, SBLT, SUGAR, CALCILM
CHUORIE), SFIGES, SODIUM ALGIMATE B4

CONTAIME: EGG, MILK 207, IWHEAT.

Marketed by

Independent Markating Alliance
Houston, TX 77079

Product of USA

07015

4-25 COUNT
NET WT. 6.25 LBS. (2.84 kg)
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CHICKEN EMPANADA Nt
Serving Size 3 Pieces (Bbg)
Keep FrDzen {D QF} SEWE HEIf Servings Per Contziner About 33
Ameount Per Servin
INGREDIENTS: Empanada Shell: Dough Mix (wheat flour, enriched wheat flour [malted barley flour, niacin, reduced c t — : ey e
iron, thiamine mononitrate, riboflavin, folic acid], dextrose, sugar, salt), Water, Vegetable Sho _emn%u;:arhalk;I it R R
hydrogenated soybean and cottonseed oils, mono- and diglycerides). Filling: Fully-Cooked Diced CThicken Meat, Sour % Daily Valuo*
ream (cultured pasteurized milk, cream and nonfat milk, potassium sorbate [Itn:u presene Treshnessé ren netg Cheddar Total Fat 133 0%
Cheese (pasteurzed milk, cheese culture, salt, enzymes, annatto cn]onn?, celiulose), Pepper Jack Cheese Sauce Saturaled Fat 4.5 2%
(cheddar and monterey jack cheese [pasteurized milk, cheese culture, salt, enzymes], whey, partially hydrogenated ey
soybean oil, food starch-modified, sodium phosphate, jalapeno peppers Ejaiapenn peppers, vinegar, salt], salt, lactic fans a9 .
acid, sodium alginate, sorbic acid as a preservative, apocarotenal [color]), Salsa (fomato puree [water, tomato paste], Cholesterol 23mg &%
onions, diced green chiles, diced tomatoes, green bell peppers, red chilé puree, salt, jalapeno peppers, distilled Sodium 380mg 16%
vinegar, citric acid, dehydrated garlic), Green Bell Peppers, Jalapeno Peppers (jalapeno peppers, water, vinegar, salt, Total Carbohydrate 239 )
spices), Cilantro, Cumin. Db TR o5
Contains: Milk, Soy, Wheat Sugars 2g
Protein 119
Preparation: Do not thaw prior to cocking. For best results, deep fry at 350°F for 3-5 minutes ——— —
until golden brown (recommended), or bake at 375%F for 12-15 minutes or until golden brown. Vitamin A 6% « Witamin C 4%
E c Calcium 3% « Iron 0%
g? ’ *"Parcar D.a-;-'a.f‘ak.c:- anz barsed on @ 2,000 caknie
o oy, % A e el L e
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